Abstract
3 temperature and soft gels, which was beneficial for baking. Kadan et al. (2001) reported that 48 combining part of the long-grain variety with 10% of short-grain variety produces a smoother 49 texture in bread. Furthermore, Han et al. (2012) shown that short and medium-grain rice varieties presented better bread textures (Rosell et al., 52 2006). de la Hera et al., (2013b) showed that short-grain rice produced breads with higher specific 53 volume and lower hardness than long-grain rice. Conversely, few studies demonstrated that long-54 grain rice could have good breadmaking performance (Han et al., 2012; Kadan et al., 2001; 55 Sivaramakrishnan, Senge, & Chattopadhyay, 2004) . In fact, Sivaramakrishnan et al. (2004) reveal 56 that flour of long-grain rice with 3g of hydroxypropylmethylcellulose per 100g of flour presents 57 better texture than flour of short-grain rice. Generally, studies related to rice gluten-free bread have 58 been carried out with commercial rice flour, without controlling the rice type or variety (de la Hera 59 centrifugation was determined as described the standard method (AACC, 2010 However, the INIAP 14, which has the lowest amylose content, did not follow that trend, likely other intrinsic factors such as particle size, protein conformation, lipid and protein content and lipid-211 amylose complex are affecting this capacity (Gani et al., 2013; Tester et al., 1990a showed smaller gas cells, which led to a more compact crumb. F09 had a more flattened surface,
290
indicating lower driving force in the oven, possibly due to weaker mass structure.
291
The quality characteristics of the breads obtained from rice varieties are shown in properties. In addition, no correlation was found between amylose content and specific volume of 
315
Significant differences were observed in the crumb texture properties among rice varieties (table 7) . 
Conclusion

342
Rice flour from short-grain has been recommended for making gluten-free bread, but present results
343
show that flour from long-grain rice is suitable for making gluten-free bread, having similar 344 characteristics than previously reported GFB made from short-grain rice. Likely, discrepancies 345 could be attributed to the wide use of commercial rice flours instead of using specific rice varieties. varieties. Recipe described in Table 1 . 
488
Values with different letters in the same column are significantly different (P<0.05) (n=3). Values with different letters in the same column are significantly different (P <0.05), (n=3). 
